
 

                                                                                                                                                                                                 

 
Restaurant Evening Menu 

(Maximum allocation of 2 hours per table booking)  
You are more than welcome to move to our bar or lounge after this time – pending space  

Starters  
 

                 Soup of the Day GF* DF VG V 

Artisan Bread  

£8.50 
 

     Salt & Pepper Squid  DF 

Sweet Chilli Dipping Sauce 

£11.50 
 

    Smoked Mackerel & Prawn Paté GF*
 

    Sourdough Toast, Remoulade, Pickles, Capers & Cherry Tomatoes 
£13.50 

 
Honey Roasted Duck Breast GF DF 

 

  Poached Pear, Walnuts, Figs, Balsamic Dressing 
£14.00 

 
       Warm Goats Cheese Salad GF*  V 

Roasted Squash, Red Onions & Peppers, Hummus & Warm Crusty Bread  

£11.00 

 
          Cornish Mussels GF* DF* 

Garlic Cream & White Wine or Tomato & Chilli Sauce, 
 Crusty Bread or Fries 

 Starter £14.00 / Main £23.95 
                 

           Rocket & Balsamic Salad GF* DF V VG 
Poached Pear, Walnuts, Figs, Hummus & Crusty Bread 

 £9.50   
 

Sides & Light Bites  

Bread, Oil, Balsamic & Hummus £8.50 V VG GF* -  Olives £5.25 V VG GF  -  Mixed House Salad £5.50 GF V VG DF 

Seasonal Vegetables £5.50 V GF  -  Garlic Bread £4.50 GF*V  -  Cheesy Garlic Bread £ 6.50 GF*V                            
Chunky Chips or Skinny Fries £5 GF VG V  -  Beer Battered Onion Rings £5.95 GF V 

    
Our kitchen uses allergenic ingredients. We do not have a specific allergen free zone.  Please speak to your waiter if you have any 



dietary requirements. All dishes on this menu are subject to ingredients availability.    

 

Main Meals 
 

            Cornish 10oz Rump Steak & Chunky Chips  GF DF* 
Grilled Tomato, Portobello Mushroom, Shallot Puree, Watercress, Crispy Shallots & Balsamic                 

  Add Peppercorn Sauce £4 / Add Blue Cheese Sauce £4  /Add Garlic Butter £4 

£27.95 
 

          Cornish Pork Belly GF DF 

Cajun Spiced & Glazed, Paprika Fries, Salad & Slaw 

£23.95 
 

      Cornish Free-Range Chicken GF  

Stuffed with Mozzarella & Tomatoes, Wrapped in Serrano Ham,  
Roasted New Potatoes, Cherry Tomato & Basil Ragu, Fresh Parmesan 

£22.95  
 

         Beer Battered Fish GF DF 

 Chunky Chips, Curry Sauce, Tartare Sauce & Mushy Peas                                                                                      
£19.95 

 

              The Cutty Salad GF DF V VG   

Hummus, Slaw, Rice Salad, Edamame Beans, Rocket, Cherry Tomatoes, Cucumber,  
Spiced Sweet Potato, Herbs & Pink Onions 

                                      £15.95 (add Chicken £6.95) 
 

                  Minted Pea Risotto GF DF* V VG*   

Lemon, Courgette, Crispy Onions & Fresh Parmesan 

£16.95 
 

            Cutty Burger GF* DF* 
 6oz Steak Patty, Baby Gem, Tomato, Jack Daniels Bacon Jam, Monterey Jack Cheese,                                                    

Mustard & Pickled Red Onions, in a Toasted Brioche Bun with Fries  

£19.95 
      

           Bang Bang Chicken Burger GF* 

Buttermilk Crispy Chicken, Baby Gem, Cucumber, Tomato & Spicy Peanut Sauce 
in a Toasted Brioche Bun 

 £19.95 
 

                  Green Garden Burger GF* VG* V DF* 

Crispy Coated Green Vegetable Burger,  
Red onion & Sweet Chilli Jam, Baby Gem, Sliced Tomato,  

Monterey Jack Cheese in a Toasted Brioche Bun with Fries  

£18.95 
Our kitchen uses allergenic ingredients. We do not have a specific allergen free zone. Please speak to your waiter if you have any dietary 



requirements. All dishes on this menu are subject to ingredients availability.  

 
Kids/Light Bites Menu 

£9.50 
 

Kids Meals 
* with Beans or Peas  

£9.50  
        *  Fish & Chips  GF DF 

* Chicken Goujons & Chips GF  
* Sausages & Chips GF* 

Tomato Pasta with Cheese & Garlic Bread  V  
 

Sides & Light Bites  

Bread, Oil, Balsamic & Hummus £8.50 V VG GF*                                                                                                                                                    
Olives £5.25 V VG GF                                                                                                                                                                                                                                     

Mixed House Salad £5.50 GF V VG DF                                                                                                                                                                                                  

Seasonal Vegetables £5.50 V GF                                                                                                                                                                                                   

Garlic Bread £4.50 GF*V   Cheesy Garlic Bread £6.50 GF*V                                                                                                                                    

Chunky Chips or Skinny Fries £5 GF VG V 

 

   Dessert Menu Smaller Portions 
 

                      Apple & Sultana Pecan Oat Crumble GF DF* V VG* 

   Clotted Cream    

£6.50 
    

     Chocolate Nut Sundae GF V 

   Chocolate & Vanilla Ice Cream, Chocolate Brownie, Chopped Nuts,  

Chocolate Sauce & Whipped Cream 

£6.50 
 

Moomaid Cornish Ice Cream V GF*                                                                                                                                                                   
1 scoop £3.50• 2 scoops £6.50 

Cornish Clotted Cream Vanilla •  Almond & Cherry  

• Shipwreck (Salted Caramel & Honeycomb)  

• Crusty Juggler Rum & Raisin • Belgian Chocolate   

• Strawberry & Clotted Cream 

Optional – Cornish Clotted Cream £2.95 

Vegan Ice Cream – Vanilla • Coconut & Caramel / Sorbet – Ask for Flavours  
 

Our kitchen uses allergenic ingredients. We do not have a specific allergen free zone. Please speak to your waiter if you have any 
dietary requirements. All dishes on this menu are subject to ingredients availability.             


